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Workshop: Homemade Garden Salsa

Event Date:

Sat, Sep 16, 2017

Marisa McClellan, Author, Food in Jars

Is your garden bursting at the seams with tomatoes and peppers? In this workshop, you'll learn how to safely and deliciously transform hom:
produce into shelf stable salsa. With cookbook author and Food in Jars blogger Marisa at the helm, participants will collaboratively make a I
based salsa. Marisa will also make sure that everyone knows how to properly employ the boiling water bath method for safe, shelf stable pre
go home with the recipe and canning details, as well as a jar of the salsa they made in class that day.Please note: Registration will be limite

DATE: Saturday, September 16
TIME: 1:30 p.m. to 3:30 p.m.
LOCATION: Conservatory Classroom
FREE:This program is full

naturally sweet
foodwjars

100.PRESERVES MADE
WITH COCONUT, MAPLE,
HOMEY, AND MORE
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